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FAKTOR-FAKTOR YANG BERHUBUNGAN DENGAN SISA MAKANAN 
BIASA PASIEN BANGSAL RAWAT INAP RSUD SALATIGA 
Pendahuluan : Kegiatan  pelayanan gizi mempunyai tujuan menyediakan 
makanan berkualitas dan jumlah sesuai kebutuhan zat gizi. Makanan dikatakan 
bermutu baik jika makananan mempunyai cita rasa tinggi, penampilan  dan 
penyajian menarik, sehingga mendorong pasien untuk menghabiskan makanan. 
Menurunnya sisa makanan dikarenakan adanya variasi rasa (bumbu, suhu, 
aroma, tekstur), dan variasi penampilan (warna, besar porsi, bentuk, cara 
panyajian). 
Tujuan : Mengetahui faktor-faktor eksternal yang berhubungan dengan sisa 
makanan biasa pasien bangsal rawat inap RSUD Salatiga. 
Metode Penelitian : Jenis penelitian bersifat deskriptif analitik dengan 
pendekatan cross sectional. Populasi penelitian adalah semua pasien di bangsal 
yang berjumlah 34 orang. Data penampilan dan cita rasa makanan dikumpulkan 
menggunakan kuesioner serta data sisa makanan menggunakan metode 
cumstock . Analisis data menggunakan Uji Chi Square. 
Hasil : Rata-rata sisa makanan menurut jenis makanan nasi sebanyak 56%, lauk 
hewani 15%, lauk nabati 53%, sayur 74%. Pendapat pasien mengenai 
penampilan makanan yang meliputi warna makanan lauk hewani menarik 
(61,8%), besar porsi nasi sesuai (67,6%), bentuk nasi menarik (73,5%), cara 
penyajian nasi menarik (55,9%). Pendapat pasien mengenai cita rasa makanan 
yang meliputi rasa dari lauk hewani enak (55,9%), suhu sayur sesuai (50,0%), 
kematangan makanan 100% matang.  
Kesimpulan : Ada hubungan antara cara penyajian (nasi, lauk hewani, sayur) 
dan rasa makanan dengan sisa makanan (p<0,05). Tidak ada hubungan antara 
warna, besar porsi, bentuk, suhu dengan sisa makanan (p=0,05). Tidak ada 
hubungan cara penjajian lauk nabati dengan sisa makanan (p=0,05). 
Saran : Evaluasi secara periodik dengan menyebarkan kuesioner penampilan 
dan cita rasa makanan, sehingga Instalasi Gizi mengetahui makanan yang 
disukai dan tidak disukai oleh pasien  
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EXTERNAL  FACTORS RELATED TO USUAL LEFTOVERS OF INPATIENTS 
OF LOCAL GENERAL HOSPITAL OF SALATIGA 
 
 
Background: Nutritional service activities have the aim to provide quality food 
and quantity of nutrients as needed. Terms of goos quality of food if the food has 
high taste, appearance, interesting presentation, thus encouraging patients 
spend on food. Reduced of food scraps was caused by variations in taste (flavor, 
temperature, smell, texture), and variations in appearance (color, large portions, 
shape, manner of presentation). 
Purpose: To know external factors associated with usuals food scraps in 
inpatients ward at general hospital area of salatiga 
Method of the Research: The research implemented a survey-observational 
with cross-sectional approach. Subject of the research is 33 individuals selected 
by using propotional random sampling . Data of intake protein, vitamin C, and 
drinking habits of tea was taken by recall procedures with 3x24 hour by random 
day and data of hemoglobin concentration  by hemoque methode. Data is 
analyzed by using correlation test of Pearson -product moment. 
Result: Based on univariate analysis, most levels of protein intake are included 
in the category of research subjects less as many as 81.8%, most of the intake 
levels of vitamin C research subjects included in the category of less as many as 
63.6%, research subjects with daily consumption of tea as much as 60.6%. The 
results of hemoglobin levels 36.4% of normal subjects, whereas hemoglobin 
levels are not normally subject to 63.6%. The results of Pearson product moment 
correlation test p value = 0.870, p=0,198, p=0,455 
Conclusion: It can be concluded that there is no correlation between intake 
protein, vitamin C, and drinking habits of tea with hemoglobin levels in females 
student at state 1 high school of Mojolaban Sukoharjo regency. 
 
 
Key words  : Intake protein, vitamin C, and drinking habits of tea, adolescent 
girls, hemoglobin levels  
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